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DEHYDRATION OF FOODS 


Information on dehydration (mimeogrephed): | 
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Dehydrated onions. 1943, 
Dehydrated sweetpotatoes. 1943. 


9 Dehydrated white. potatoes, 1943. 


Bin-type finishing driers in vegetable dehydration, 1943, Revised 1944. 
Production of major fruits in hy United States. 1943. 
Dehydrated cabbage and celery. 1943. 
Analysis of processing costs in vegetable dehydration. 1943. 
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II Blanched sweet corn, 1943. 
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Determination of ascorbic acid in fresh, frozen, and dehydrated foods, 1943. 
Cost accounting for vegetable dehydration plants. 1944. 
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The waste disposal. problem in vegetable dehydration, 
Sources of preparation equipment for vegetables for dehydration, 
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A - Transverse-flow cabinet dehydrator. 

- 25-ton center-exhaust tunnel dehydrator with recirculation, 
- Steam-heated cabinet dehydrator (single-truck unit). 

- Steam-heated cabinet dehydrator (double-truck’ unit). 
Coal-burning cabinet dehydrator (single-truck unit). 

- Coal-burning cabinet dehydrator (double-truck unit). 

- Vegetable dehydrator, tunnel type, two-stage. 

~ Cabinet dehydrator with cabinet blancher and bin finisher, 
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Types P, @ - Counterflow tunnel dehydrators. 
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C-76 - Onion bin drier, 
D-96 - Multibin finisher. 


Dwgs. C-112, 113 - Laboratory experimental cabinet drier. 
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C-115 - Steam heating arrangements for tunnel. dehydrators. 
A-118 = Friction stop for trucks, ; 
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C-79A - Radiant-heat oil-fired root peeler. 

C-80A - Appurtenances for radiant-heat root peeler. 
D-101 - Continuous steam blancher, Model B. 

D-108 - Tray-loading and de-traying table. 

D-109 - Brine peeler, No. 1. 

D-111 - Brine peeler, No. 2. 

D-116 - Picking and trimming table, 
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Vegetable and fruit dehydration, <A manual for plant oneretors, JU, S. Dept. 
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Davis and L. B. Yoward. Effects of varying conditions on the reconstitu- 
tion of dehydrated vegetables. Proc. Inst. Food Technol., pp. 143-155. 1943. 
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B. Davis. Quantitative field test for estimation of neroxidase, 


Engin, Chem,, Analyt, 


Ed, 14(12) 2952-953. 


DeEds, Dehydrated food in war and peace, 


60(5):1-12, 1944, 


J, Dutton, G. F, Bailey, and E, Kohake. 
color and pigments during processing and storage. 
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J. Loeffler and J, D. Ponting.. Ascorbic acid, Rapid determination in fresh, 
frozen, or dehydrated fruits and vegetables. Indus. and 
Analyt. Ed. .14(11):846-849. 1942. 
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cabbage shreds. Food Indus. 


Makower and S. Myers. 


dehydrated vegetables. 
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Sulphite retards deterioration of dehydrated 
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A new method for the determination of moisture in. 
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Equilibrium moisture content of dehydrated 
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D. Ponting. Extraction of.ascorbic acid from plant materials. Re 


suitability of various acids, Indus, and Engin. Chem,, Analyt. Ed. 
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sulfur dioxide in Beare pod foods, 
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M, Reeve. Facts of vegetable dehydration revealed by microscope, 
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M. Reeve. A microscopic study of physical changes in carrots and potatos 
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R. M. Reeve, ‘licroscopy of oils ani carotene bodies in dehydrated carrots, 
Focd Res, 8(2):137-145, 19/3. ; 


R, M. Reeve. Changes in tissue comnosition in dehyeration of cortnin rloshy 
root vegetables: Food Res, #{2):146-155. 1943. 


D. G. Sorber. The relation of the sulfur dioxide and total sulfur contents of 
dried apricots to color change during sterege, Fruit Prod. Jour, and Amer. 
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*W.-B, Van arsdel, Tray and tunnel drying methods. ‘and equipment. Proc, Inst. 
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hydrated carrots. Fruit Prod, Jour. 22(1):15-17. 2942. 


PRERZING PRESERVATION OF’ FOODS 


Mimeographed information on frozen foods: 


10 Frozen pork and beans of the tomato sauce tyne. 1943, [ 

34. A test for adequacy of blanching in frozen vegetables, 1943, 

35 Determination of ascorbic acid in fresh, frozen, =n¢ dehydrated foods. 1943, 

36 Freezing eagnartiatas of numpkin pie stock. 194?,. 

40 Velva Fruit--a new frozen fruit dessert. 1944. ~ 

146 Selected bina cerane on freezing preservation of fruits and VOREERODOS s 
1929-43, 194k. | 

53 Home preparation of Velva Fruit--2 new frozen fruit dessert. "Op, 

57 Commercial preparation and freezing preservntion of sliced apples. 1°44. 

66 Factors that affect quality in the freezing preservetion of peac. 1944, 


Bulletins on frozen foods: 


H. C, Diehl, BE. H. Wiegend, and J. fh. Berry. Preservetion of fruits anl vege- 
tables by freezing in the Pacific Northwest. U. S. Deot. Agr. i70-53. 1939, 


E. L. Overholser, J. A. Berry, H. CG. Diehl, M. Boggs, and.E. N. Todhunter, 
Locker freezing of fruits and vegetables. Vash. Agr. Expt. Sta. Fop. Bul. 
161, 1941. 


How to prepare vegetables and fruits for freezing. U.S. Dept. Agr. AYI-10C,. 13/4, 


Journal articles on frozen foods: 
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A, Berry. Preserving fruits and vegetables in frozen food lockers. West, 
Canner and Packer 34 (4) 350- 52. 1942, 


A, Berry., The fewer the bacteria, the ev the frozen pack, 
Canner 94(4):13-14. 1941. : 


A, Berry. Frozen foods have good health’ bstanly Quick Frozen Foods 
6(3):46, 1943. | iM 


Boggs, H. Campbell; and C. D. Schwartze. Factors influencing: the texture 
of peas preserved by freezing, Food Res.: *I.-7(4):272-287, 1942. 
II, 8(6):502-515. 1943. (With Vash. Agr. Expt. Sta.) 


Campbell. Temperature and tenderometer. How temoerature may affect ten- 
derometer value for peas. West, ey LER and Packer 34(2): :39-40, 1942, - 


Campbell, Notes on the tenderometer. West. Canner and Packer 


31(6):113-114. 1939, 


Campbell. (Scalding of cut corn for freezing. West. Canner and Packer 
32(9):51-53. 1940. 


Campbell. The splitting of shelled peas intended for freezing, Test. 
Cenner- end Packer 32(8):49-50. 1940, 


Campbell and H.-C. Dichl. Quality in frozen pack peas, West, Canner and 
Packere 32(10):48-50. 1940, 
32(11) 251-53, 1940. 


C. Diehl. Can frozen-foods help win the war and write the peace? West. 
Frozen Foods 3(4):5-6, 8, 10, 1942, 


C. Diehl. Huehnploadon? dspecte of locker plant industries. Quick Frozen 
Foods: .I,°3(7):16-17, 42. 941. 11.'3(8):24, 37-38, .1941. 


C. Diehl. Report of research in freezing preservation of fruits, vege- 


‘tables, and poultry products. roc. issoc. Refrig, Warehouses. 1943. 
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C. Diehl end J. 4A. Berry, Freezing and storage of frozen-pack fruits and 
vegetables, Spec. Bul. of Assoc. Refrig. Warehouses, No. 2. 1941. 


C. Diehl and W, Rabek, Packaging of frozen foods under wer conditions, 
Proc. Inst. Food Technol., pp. 117-120. 1942. 


J. Loeffler and J. D. Ponting, Ascorbic acid. Rapid determination in 
fresh, frozen, or dehydrated fruits and vegetables, Indus, and Engin, 
Chem., Analyt. Ed. 14(11):846-849. 1942, 
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E. R. Wolford, Direct microscopic .saetiod to estimate sanitary history of 
frozen pack peas, West, Canner and Packer 35(13):58. 1943. 


BY-PRODUCTS AND OTHER TECHNICAL SUBJECTS 
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14 Recovery of tartrates from grape wastes. 1943, 
28 Preparation of a liquid apple pectin concentrate. 1943. 
+70 A process for production of asparagus-juice concentrate, 1945, 
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F, Bailey and H. J. Dutton. Apparent increase in carotené of carrots 
during process of dehydration, Fruit Prod. Jour. and ‘mer. Food Mfr, 
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Bickoff and K, T, Williams, Determination of carotene in vegetable oils 
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F. Carson and W. D. Macley. Xylitol esters of fatty acids. Jour. Amer. 
Chem, Soc. 66(9):1609-1610. 1944. 
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P, Dimick. A quantitative method for the determination of tyrothricin, 
Jour. Biol. Chem. 149(2):387-393. 1943. 


H. J, Dutton and GF, Bailey, Modification of Cenco spectrophotometer, — 
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